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Welcome to a wonderful 
world of good eating 

Our heritage of rice cookery comes from nearly every culture. As rice 
spread around the world through the ages, most countries adapted it to 
their ways of cooking and eating. Many international and regional 
favorites are included in this book. We hope these recipes will encour¬ 
age you to discover even more of the wonderful dishes that begin 
with rice. 

The family of brands from the Louisiana State Rice Milling Company 
offers a rice to please every taste. And though you may have a favorite, 
get acquainted with all the family. You will appreciate the variety ami 
the excellent results! 



WATER 

I MAID 

brown 
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Water Maid Brown 
Rice is ideal for 
serving with game 
or as a conversation 
dish for company 
dinners — natural 
vitamins, nutty 
flavor. 
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T- 

Mahatma 


YELLOW RIOE 

tvtix 

wilfi Imported Saffron 


Mahatma Yellow 
Rice Mix is long 
grain rice seasoned 
with rare imported 
Spanish saffron and 
other spices. 
Tempting Old World 
flavor and aroma! 





Mahatma ^ 

LONG GRAIN RICE 'iiL 


Water Maid is medium grain 
white rice, the nation's favorite 
brand. Cooks tender and slightly 
moist. Comes in cellophane 
bags and colorful cartons. 


Mahatma is long grain white 
rice. It cooks extra dry and 
fluffy ~ every grain perfect! 
Available in cellophane bogs or 
handy cartons. 






























RICE 'N' GRAVY-Southern Classic 

People in the Deep South eat rice almost every day, so naturally, 
they know good rice, and day-in-and-day-out ways to enjoy it. Thafs 
where you’ll find Rice and Gravy on every table. 

(These are the folks too, who insist on rice that cooks uniformly 
right, light and fluffy. We're pleased that they use more Water 
Maid and Mahatma than any other brands.) 


May we share part of our "Collection" with you? 

BROWN GRAVY 

Basic recipe to use for roast meats or fowl, broiled chops or steak, 
fried meats, or chicken or ham. 

Vd cup fot, including drippings 2 cups water (part of which may 

from meat or fowl be liquid from cooked 

Vd cup flour vegetables) 

Salt and pepper 

Over low heat, blend fat and flour, stirring until richly browned. 
Add water, stirring vigorously until well mixed and browned bits are 
loosened from pan. Continue stirring while gravy thickens. Season with 
salt and pepper. 

This makes about 2 cups gravy. If more is desired, increase 
recipe as needed depending on the amount of meat cooked and 
drippings available, or use one of the suggested ways to extend gravy. 

PAN GRAVY 

(For broiled meats, ham, sausage.) The drippings may be scarce, 
concentrated in the pan, but just the same make good gravy. Drain 
off fat, retaining 1 to 2 tablespoons in pan. Add Va to cup water 
and cook over low heat to simmer 2 to 3 minutes, stirring until 
browned bks are dissolved. 

Season with salt and pepper. Serve piping hot. 

NOT ENOUGH GRAVY TO GO AROUND? 
ADD: 

1. Meat extract or bottled gravy sauce plus water. 

2. Bouillon cubes or a can of condensed bouillon or consomme 
and extra water. 

3. A can of condensed cream of mushroom soup or cream of 
chicken soup, plus 1 extra cup milk or water. 

4. Cooked mushrooms, onions, green pepper, garlic or tomato 
sauce or a combination of these, plus a little extra water. 

5. Giblets for turkey or chicken gravy. 


RICE IS YOUR MOST VERSATILE FOOD 



Short Grain Medium Grain Long Grain 


Rice, America’s versatile, nutritious, economical food goes around 
the clock, around the family, and around the world. Rice is bland in 
flavor, and is a non-allergenic food. It combines with meats, vegetables, 
seafoods, poultry, and fruits in recipes such as: main dish, casseroles, 
vegetable, salads, desserts, and party dishes. 


TYPES OF RICE 

1. Brown rice 

2. Regular white milled rice 

3. Parboiled 

4. Pre-cooked 


Cooking Yield Table for 1 Cup of Type of Rice 



MEASURE UNCOOKED 

APPROXIMATE YIELD 

1. 

1 cup brown rice 

4 cups cooked 

2. 

1 cup regular white milled rice 

! 3 cups cooked 

3. 

1 cup parboiled rice 

4 cups cooked 

4. 

1 cup pre-cooked 

3 cups cooked 
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RICE IS EASY TO PREPARE 

There is no waste in rice; every ounce is edible. Whafs more, 
there's no peeling or scraping —not even any washing, for modern 
rice is machine-milled and comes to you ready to cook. 

Cooking is quick, simple and fool-proof with the-— 

1-2-1 FLUFF METHOD 

Just remember this magic combination: 1-2-1 (1 cup rice, 2 cups 
water, I teaspoon salt). Whenever cooked rice is called for in any of 
the following recipes, use this method: 

1. Combine 1 cup rice, 2 cups water, and 1 teaspoon salt in a 3-quart 
saucepan that has a tight-fitting lid. 

2. Bring to a boil, stirring once or twice as water comes to boil. 
Lower heat to simmer. Cover pan and cook about 14 minutes 
without removing lid or stirring. 

(Parboiled or brown rice will require more liquid and a longer cooking 
time. Just follow the simple directions on the package.) 

For Drier Rice: Fluff rice lightly with a fork, and let stand in covered 
pan for 5-10 minutes to steam dry. 

For Extra Tender Rice: Start with VS cup more water and increase 
the cooking time by 4-5 minutes. 

To Bake Rice: Use the same amounts of ingredients. Bake covered in 
a 350 degree oven for 25-30 minutes or until rice is tender. 


COOKING RICE IH VARIOUS LIQUIDS 


1. Chicken broth, beef broth, or consomm^ 14 minutes 

} cup rice 1 teaspoon salt 

2 cups broth 

2. Maraschino cherry [uice 15 minutes 

1 cup rice Vz cup cherry juice 

IVa cups water 1 teaspoon salt 

3. Oronge juke, tangerine juice or apple juice 15-20 minutes 

1 cup rice 1 teaspoon salt 

2 cups juice 

4. Tomato juice or vegetable juice 15 minutes 

1 cup rice 1 cup tomato juice 

1 cup water 1 teaspoon salt 


5. Carrot juice 20 minutes 

1 cup rice 1 'A cups water 

Va cup carrot juice 1 teaspoon salt 

For brighter color, add a few drops of food color. 

Note: To tint rice with food coloring, mix a few drops in liquid and 
blend to desired color. Add rice and follow the cooking method. 
The rice will absorb the color and cook a shade lighter than the 
colored liquid. 
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wash or rinse rke. You lose valuable vitamins 
and minerals. 

peek when boiling rice. If lets out steam, lowers 
temperature. 

stir rice after it comes to a boil. This mashes 
grains; makes rice gummy, 

leave rice in pan in which it was cooked for more 
than 5-TO minutes or cooked rice will pack. 


REHEATING 

TIPS ON: REFRIGERATION 

FREEZING OF RICE 


REHEATING: 

To reheat rice, place enough liquid in the bottom of a pan to 
cover the pan to keep the rice from scorching on the bottom. 
Bring liquid to a boil, and add the rice. Place a tight-fitting lid 
on the pan; turn heat to simmer, and steam about 5 minutes. 

REFRIGERATION: 

Rice is one of the few foods that can be refrigerated for about 
a week. When the rice is reheated, it is as good a product as 
when It was first prepared. 

When refrigerating rice, be sure to cover the rice so the 
grains will not dry out or absorb the flavors of other foods. 


FREEZING: 

Rice can be frozen with any foods that will freeze. We have 
found that it freezes well for about 6-8 months. If a homemaker 
desires to cook and freeze rice, it should be cooled, and placed 
in a refrigerator tray in which the dividers have been removed. 
When rice is quick frozen in a block, remove from tray, and 
wrap in freezer paper. Place block of rice in freezer. 

When rice is ready to be served, use same method for 
reheating as for refrigerated rice. 
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cups cooked rice^ very soft 
Vi packog- J— - 


iVl 


*/l 


yenstn^ Dctive dry or 
compressed 

cup worm, oof hot, woter 


3 eggs, beoten 
1 Vi cups sifted flour 
Vi cup sugor 
Vi teaspoon salt 


Mash rice grains and cool to lukewarm. Soften yeasi in warm 
water and stir in lukewarm rice. Mix well. Cover and let rise 
overnight. The next morning, add eggs, flour, sugar, salt and 
nutmeg. Beat until smooth. Let stand in a warm place for 30 
miniites. Drop by tablespoons into deep hot fat (360 degrees) and 
fry until golden brown, about 3 minutes. Serve sprinkled with 
powdered sugar or sugar mixed with cinnamon. Makes 2 dozen. 
(These are excellent served with fruit or maple syrup.) 


RICE PANCAKES 


2 cups sifted flour 
2 teaspoons baking powder 

1 teaspoon salt 

2 tablespoons sugar 


4 eggs, separated 

5 tablespoons shortening 
2 cups milk 

1 Vi cups cold cooked rice 


Sift together dry ingredients into a mixing bowl. Beat egg whites 
and yolks separately. Combine egg yolks, shortening and milk. Add 
to the dry ingredients. Mix well. Stir in rice. Fold in stiffly beaten 
egg whites. Bake on hot griddle. Makes sixteen 4-inch cakes. 


HONEY RICE 


Vj cup honey 

Vi cup corn syrup (dark) 

4 cups cooked rice (about 
1 Vi cups uncooked) 

Vi cup raisins 


1 l/s teaspoons lemon rind 
1 Vi tablespoons butter or margarine 
IV 2 tablespoons lemon juice 
Vi cup sherry 

Vi cup nuts, toosted, chopped 


Heat the honey and corn syrup in a heavy pan and add the cooked 
rice, raisins, lemon rind, and butler. Cook about 5 minutes. Pour 
mixture into a well-buttered shallow baking dish. Cover. Bake in a 
moderate oven (350 degrees) until golden brown, about 40 minutes. 
Remove from oven and stir in lemon juice and sherry. Serve in dessert 
dishes and top with chopped nuts. Serves 8. (Rice may be cooked in 
orange juice and extra orange juice may be substituted for sherry.) 










PLANTATION CHOWDER 


3 medium onions, sliced 

2 green peppers, cut Into 
smoll pieces 

3 large carrots, cubed 
14 cup olive oil 

3 froien lobster toils, cut into 
1-inch pieces (shell on) 

2 packages deveined froien 
shrimp 


1 pound package frozen fish 
fillets 

water to cover (about 5 cups) 
1 cup cooked tomatoes 
1 Vi tablespoons salt 
V 4 teaspoon pepper 
3 cups cooked rice 
Saffron (optional) 


Saute vegetables in oil in a large kettle. Add lobster tails, shrimp, 
then fish fillets. Add water, tomatoes and seasonings. Cover and 
cook to boiling. Reduce heat and simmer 20 minutes. Meanwhile, 
following directions on the package, cook enough rice to make 3 
cups. Add saffron for color and flavor, if desired. In individual 
bowls, serve fish and soup, topped with scoops of freshly cooked rice. 


RICE BEEF STEW 


314 pounds beef 
V 2 cup flour 

1 toaspoon salt 

Vi taaspoon pepper 
6 tablespoons fat 
14 medium onion 

2 cloves garlic, minced 
4 cups boiling woter 


3 cups tomatoes 
2 tablespoons salt 

1 teaspoon Worcestershire sauce 
18 small white pearl onians, 

peeled and quartered 
7 carrots, peeled and cut into 
2-inch strips 

2 cups peas, frozen or canned 
1 cup uncooked rice 


Cut meat into lV4-inch cubes. Combine flour, salt and pepper; 
coat meat with flour mixture. Melt fat in Dutch oven; add meat and 
brown. Add diced onions, garlic, boiling water, tomatoes, salt and 
Worcestershire sauce. Cover and simmer meat about 2 hours or until 
meat is tender. Add onions and carrots and cook 20 minutes. Add 
peas and uncooked rice; cook 15 minutes longer. Serves 8. 


RICE DROP DUMPLINGS 


1 Vi cups all-purpose flour 
2 teaspoons baking powder 
1 toQspoon salt 
1 egg, beaten 


1 tablespoon melted butter or 
margarine 
1 cup cooked rice 
3 tablespoons minced parsley 


Vi cup milk 

4 cups well seasoned chicken broth 

Sift flour, baking powder and salt together. Beat egg, add milk 
and melted butter Combine with flour mixture and stir in rice and 
parsley. Beat until smooth. Drop from tablespoon into hot chicken 
slock. Cover; cook 15 minutes; do not lift cover during time dumplings 
are cooking. Do not boiL If spoon is dipped into hot broth, then into 
batter, dumplings will slide off easily. Serves 6. 
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GOLDEN RICE 


SALAD 


Vi cup salad oil 
2 tablespoons vinegar 
2 tablespoons prepared mustard 
1 Vi teaspoons salt 
Vk teaspoon pepper 
41/2 cups hot cooked rice iWt cups 
rice cooked in 3 cups chicken 
broth) 


1 cup ripe olives, cut in Lorge 
pieces 

2 hard cooked eggs, diced 
1 Vt cups celery, sliced 

Vk cup dill pickles, chopped 
Vc cup pimiento 
1 smoil onion, minced 
Vt cup mayonnaise 


Blend together salad oiK vinegar, mustard, salt, and pepper; pour 
over hot rice; toss and set aside to cool. Add remaining ingredients; 
loss. Chill thoroughly. Serve on lettuce leaf and garnish with extra 
sliced eggs, 8 one-cup servings. 


SHRIMP AND RICE MOUSSE 


t pound shrimp 
3 cups wafer 
2 teaspoons salt 
Vi teaspoon peppercorns 

1 smalt bay leaf 

2 tablespoons unflavored gelotin 

Vt cup thinly sliced 


Vi cup water, coid 
Vi cup mayonnaise 

2 tablespoons lemon juice 
1 cup whipping cream 

3 cups cold cooked rice 

Vi cup thinly sliced cucumbers, 
quartered 
green onions 


Clean and devein raw shrimp. Bring shrimp, water, salt, pepper¬ 
corns, and bay leaf to boil; simmer 10 minutes, or until shrimp are 
tender. Drain, reserving 2 cups of the shrimp broth. Slice shrimp 
and chill thoroughly. Soften gelatin in cold water. Dissolve over 
boiling water. Combine dissolved gelatin, mayonnaise, shrimp broth, 
and lemon juice. Stir until smooth. Chill until almost set. Set in 
bowl of ice water. Whip until light and fluffy. Beat cream until stiff. 
Fold in gelatin mixture together with rice, cucumbers, onions, and 
shrimp. Pour into a 2-quart mold. Chill until firm. Unmold onto^ a 
bed of endive. Garnish with additional shrimp and cucumbers. 
8 one-cup servings. 


CRANBERRY RICE RELISH 


Vi cup cooked rice, marinated in 
14 cup sauterne wine 
2 cups fre$h cranberries, 
chopped fine 

Vt cup broken 


1 orange, quartered and 
ground fine 

Vt cup brandy-flavored mincemeat 
Vt cup sugar 
nut meats, pecans 


Marinate rice in saulerne for about 3 hours. Chop or grind cran¬ 
berries and orange. Add sugar, mincemeat, and nuts. Let stand and 
chill while rice marinates. Combine cranberry mixture with mari¬ 
nated rice. 









LAMB RISOTTO CASSEROLE 


V 2 lemon 

4 thick lamb chops 
V 4 cup brown rice^ uncooked 

1 can consomme (IOV 2 ounces) 

2 carrotS/ cut in julienne strips 

Dash of Pepper 


10 small pearl onions 
1 cup sauterne wine 
V 4 teaspoon marjoram 
Vs teaspoon oregano 
Vi teaspoon salt 


Squeeze lemon over chops. While this is standing, put in the cas¬ 
serole brown rice, consomme, carrots, onions and sauterne. Add lamb 
chops. Bake covered 1 hour in 350 degree oven. At the end of Vi hour, 
take out and stir, and add seasoning. Return to oven and finish cooking. 
Serves 4. 


RICE MEDLEY 

2 tablespoons butter or margarine 
V 2 cup diced celery 
2 cups cooked rice 
1 AVi-ounce can deviled ham 

Crumbled 

Melt butter in skillet; saute celery until tender but not brown. 
Add rice, ham, egg, salt and pepper. Heat thoroughly, stirring 
constantly. Pour into buttered casserole. Top with cheese and bacon. 
Place under broiler only until cheese is melted. Serves 4. 


1 egg/ beaten 
V 4 teaspoon salt 
dash of pepper 

Vi cup Cheddar cheese/ grated 
bacon 


RICE AND CABBAGE ROLLS 


1 pound ground round st^ak 

2 

slices bread 

3 tablespoons parmesan cheese 

Vi 

cup uncooked rice 

Vi teaspoon salt 

12 

large cabbage leaves 

V 4 teaspoon pepper 

V% 

teaspoon salt 

1 egg 

Vi 

teaspoon chili powder 


1 cup tomato sauce 


Place ground meat in large mixing bowl, add parmesan cheese, 
salt, pepper, egg, and bread which has been placed in water, well 
drained. Add uncooked rice. Mix well. Divide into 12 equal parts 
and shape into cones. Wilt cabbage leaves by steaming in hot water. 
Remove from water and drain. Place a cone-shaped meat roll into 
each cabbage leaf. Roll tight and place close together, open edge 
down, in a 2-quart casserole so as not to come apart. Sprinkle V 2 
teaspoon salt and V 2 teaspoon chili powder over rolls. Mix tomato 
sauce and 1 cup water together and pour over cabbage rolls. Cover 
and bake in 375 degree oven for 1 hour and 15 minutes. Serves 6. 


10 

















RICE INDIENNE 


1 cup uncooked rice Vi cup white raisins 

2 cups bouillon Vi teaspoon salt 

2 tablespoons butter or margarine Vi cup toasted slivered almonds 

Combine rice, bouillon, butter, raisins, and salt in saucepan. 
Bring to a boil and stir. Cover and simmer for 14 minutes. Add 
almonds and mix lightly with a fork. Serves 4-6. 

LAMB AND OLIVES ON RICE 


1 egg, slightly beaten 
Vi cup fine dry crumbs 

2 cups water 

2 teaspoons salt 
Vi teaspoon pepper 
1 Vi pounds lean ground lamb 
3 cups 


Vi cup flour 

2 tablespoons shortening 

1 teaspoon paprika 

3 tablespoons brown sugar 

2 tablespoons lemon juice 
Vi cup sliced stuffed olives 

hot cooked rice 


Blend together, egg, crumbs, Vi cup of the water, P /2 teaspoons 
of the salt, and pepper. Add meat and mix thoroughly. Shape into 
18 small balls: roll in 2 tablespoons of the flour. Brown meat balls 
in shortening; remove from pan. Pour off drippings, reserving 2 table¬ 
spoons, In same pan, blend drippings and remaining 2 tablespoons 
flour. Add remaining water all at once, stirring constantly until 
smooth. Add remaining salt, paprika, brown sugar, and lemon juice. 
Cook until thickened, stirring constantly. Add meat balls to sauce; 
cover pan. Simmer about 20 minutes, stirring occasionally. Add 
olives and cook uncovered about 5 minutes, stirring frequently. Serve 
over the hot rice. Six servings, three meat balls each. 


SPANISH RICE AU GRATIN 


Vi cup uncooked rice 
1 cup water 
V 2 cup chopped onions 
Vs cup chopped green peppers 
Vs cup chopped celery 
1 Vs tablespoons butter or margarine 
1 cup tomatoes (stewed or 
canned) 


Vs teaspoon salt 
Vs teaspoon monosodium 
glutamate 
1 teaspoon sugar 
1 teaspoon chili powder 
Vs teaspoon Worcestershire sauce 
1 cup grated cheddar cheese 


Combine rice, water, and salt. Bring to a boil. Stir; cover and 
reduce heat. Simmer for 14 minutes. Meanwhile, cook onions, green 
pepper, and celery in butter. Add tomatoes, salt, monosodium gluta¬ 
mate, sugar, chili powder, and Worcestershire sauce. Add cooked 
rice and simmer until thick. Pour into a buttered casserole and top 
with cheese. Place under broiler and melt. Serves 6. 









PILAF OF SEAFOOD 


V% teaspoon salt 
Vi teaspoon paprika 
Va boy leaf/ crymblod 
Va cup grated cheese 
1 cup cooked shrimp or crobmeot 


1 mediuni-sized onion, chopped 

2 tablespoons shortening 
2 cups cooked rice 

2 cups (l^lb. con) tomatoes 

3 stalks celeryi. diced 

Cook onion in shortening until browned. Stir in rice. Combine 
tomatoes, celery, salt, paprika, bay leaf, and cheese in saucepan. 
Heat until cheese is melted. Fold in rice, and seafood. Poor into a 
greased casserole. Cover* Bake in moderately slow oven (325 
degrees) for about 25 minutes. Serves 6* 


SMOKY RICE 

\ 1-pound can pink salmon 

1 teaspoon liquid smoke 

2 cups cooked rice 

2 tablespoons chopped parsley 
1 tablespoon lemon [uko 
1 teospoon salt 


SALMON LOAF 

Dash of cayenne pepper 
teaspoon celery salt 
3 tablespoons melted butter 
or morgorine 
2 eggs, beoten 

Vs cup buttered breod crumbs 


Break salmon into small pieces. Sprinkle with liquid smoke. 
Combine all other ingredients and mix well. Place in a well-greased 
loaf pan. Sprinkle buttered bread crumbs on top. Bake in a moderate 
oven (350 degrees) for 45 minutes* Serve with a Lemon and 
Butter Sauce. 


Lemon and Butter Sauce 

6 teaspoons lemon juke Va teaspoon paprika 

b tablespoons butter, melted 2 tablespoons chopped parsley 

Combine all ingredients and mix well. Serves 6. 

CATALINA SHRIMP AND RICE 

1 cup pancoke mix Fat for frying 

1 cup milk 1 cup rice, uncooked 

I jor (iVa-oiO sesame seeds 2 cups water 

1 pound cleaned shrimp Vt cup soy sauce 

Va teaspoon salt 

Make a batter of pancake mix, milk and sesame seed. Dip 
shrimp into batter and deep fry at 375 degrees for about 5 minutes. 
Cook rice, water, soy sauce and salt according to package directions. 
Serve with Golden Fruit Sauce. 

Golden f ruit Sauce 

Combine a 12-ounce can apricot nectar, 1/16 teaspoon salt, 
and 2 tablespoons prepared mustard. Thicken mixture with 1 table¬ 
spoon cornstarch* Add I tablespoon lemon juice to the hot sauce* 
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RICE AU GRATIN 

3 tiol' cooked rice 3 tablespoons butter or morgorlne 

^ cup grated cheddar cheese Va teaspoon curr^r powder 
1 slice breoct/ cut In small cubes 

Spoon half the rice into a greased baking dish. Sprinkle with 
part of the cheese. Add remamirig rice and cheese. Bake at 350 
degrees until the cheese melts. 

Meanwhile, melt butter in a small skillet; stir in curry. Add 
bread cubes and brown lightly. Sprinkle over the baked rice. Serves 5. 


HASHED BROWN RICE 


3 cups cooked rice cup milk 

3 toblespoons flour 2 tablespoons butter or margarine 

Vi cup chopped onion 

Combine the rice, flour, and milk. Heat butter in a 10-inch skillet. 

Add onions and cook until tender. 

Spread the rice mixture evenly in the skillet; press it down firmly 
with a spatula. Cook over medium heat until bottom is golden brown. 

Turn out onto serving dish; brown side up. Serves 4, 

SPICY RICE 

1 cup uncooked rice 1 teaspoon celery salt 

2 cups chicken broth 1 teaspoon soy sauce 

Vi teaspoon salt Vs cup slivered toasted almonds 

(optional) 

Combine rice, chicken broth, salt, celery salt, and soy sauce in a 
saucepan. Bring to a boil. ] 

Stir well; cover and cook over low heat for 14 minutes or until 
rice is tender and the liquid absorbed. If you like a gourmet touch, I 

stir in almonds. Serves 4. 


INDIA RICE 


1 cup uncooked rice Va cup white raisins 

2 cups beef bouillon Vi teaspoon salt 

2 tablespoons butter or margarine 14 cup toasted slivered almonds 

Combine rice, bouillon, butter, raisins and salt in saucepan. Bring 
to a boil and stir. 

Cover and simmer for 14 minutes. Remove from heat. Add 
almonds and mix lightly with a fork. Serves 4. 
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RICE AND EGG STUFFING 


1 cup celery, chopped 4 hard boiled eggs, diced 

1 cup onion, chopped 1 teaspoon gumbo file 

V 4 cup butter or margarine Vi teaspoon salt 

3 cups cooked rice, cooked in % teaspoon pepper 

chicken broth V 4 teaspoon green hot sauce 

Saute in a saucepan, celery and onions in butter until tender. 
Combine cooked vegetables with rice, boiled eggs and seasonings. 
Mix well. This recipe will stuff four P/ 2 -pound boned fish. 


Baked Fish 

Season boned fish with salt, pepper, and gumbo file. Brush with 
melted butter. Stuff and bake for 20 minutes at 425 degrees in oven. 


RICE SOUFFLE 

1 cup heavy white sauce* 4 eggs, separated 

1 cup cooked rice 

Combine white sauce with slightly beaten egg yolks and rice. 
Beat egg whites until stiff but not dry. Fold into rice mixture. Pour 
into an ungreased 2-quart casserole and bake for 1 hour in a 
325 degree oven. 

* White Sauce 

Melt *4 cup butter in a saucepan. Stir in 14 cup flour. Then 
blend in 1 cup milk and Vi teaspoon salt. Cook, stirring constantly, 
until thickened. 

Variations: 

1. Swiss cheese or sharp cheese—Blend 1 cup of grated cheese into 
the hot white sauce. 

2. Apricot—Add 1 cup apricot pulp to the rice mixture before 
folding in the egg whites. 

3. Fold in cup finely diced chicken, Va cup cooked rice, Va cup 
chopped nuts, and 14 teaspoon nutmeg. Cook 50 minutes in a 
325 degree oven. 

4. Add to white sauce, Va cup tuna fish, Va cup cooked rice, 1 
teaspoon dillweed, and Va teaspoon paprika. Bake 50 minutes 
in a 325 degree oven. 

5. Add to white sauce Va cup salmon, Vi teaspoon liquid smoke 
which has been brushed over the salmon, Va cup cooked rice, 
salt and pepper to taste. Bake for 50 minutes in a 325 degree oven. 

6. Combine with the white sauce, Va teaspoon nutmeg, Va teaspoon 
paprika, Vi teaspoon basil, 2 tablespoons minced parsley, Vi cup 
boiled onions, (drained and minced), Va cup cooked rice. Bake 
for 45 minutes in a 325 degree oven. 

7. Add to the white sauce, Vi cup whole kernel corn, Va cup cooked 
rice, I tablespoon chopped pimiento, and 2 tablespoons minced 
green pepper. Bake for 45 minutes in a 325 degree oven. 
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FROZEN STRAWBERRY RICE PIE 


Vi pint heavy cream, whipped 
1 8-ounce package cream cheese, 
room temperature 
Vi cup sugar 

1 Vi cups frozen strawberries, 
drained 


1 Vi tablespoons unflavored gelatin 
4 tablespoons juice from berries, 
heated 

1 cup cooked rice 
1 9-inch baked pie shell 


Whip cream and set aside. In a mixing bowl, whip cream cheese 
with sugar until light and fluffy. Add strawberries. Dissolve gelatin 
in heated juice from berries. Combine with cream cheese mixture. 
Add cooked rice and mix well. Fold in whipped cream. Turn into 
baked 9-inch pie shell. Chill and serve. 


PINK 'N PRETTY PARFAIT 

4 cups sweetened cooked rice Vi teaspoon almond flovoring 
Vi pint whipping cream 4 tablespoons sugar 

1-2 drops of red food color 1 packoge frozen strawberries, 

defrosted 

Additional tinted whipping cream, if desired 

To sweeten the rice, add 2 tablespoons of sugar to the water in 
which rice is cooked. Chill. Just before serving, whip the cream, fold 
in food color, flavoring, and remaining 2 tablespoons of sugar. Then 
fold into the rice. Fill serving dishes with alternate layers of rice and 
strawberries. (Reserve a strawberry for the top of each serving). Top 
with whipped cream and the reserved berries. 


RICE IMPERIAL 


In advance, marinate 1 Vi cups finely chopped mixed candied fruits* in * 
Vs cup kirsch (cherry brandy). 


Marinate, reserving for garnish Vi 
Vi cup uncooked rice 
^V4 cups milk 
4 egg yolks 
Vi cup sugar 
Va cup milk 


cup walnuts in Va cup kirsch 
Vs teaspoon vanilla extract** 

1 envelope unflavored gelatin 

2 tablespoons cold water 

1 cup heavy cream, whipped 
cup currant jelly 


Cook rice in Wa cups milk until tender, about 45 minutes, over 
low heat. Combine egg yolks with sugar, Va cup milk and vanilla in 
top of double boiler. Cook over boiling water, stirring constantly, 
until thickened. Soften gelatin in cold water and stir into milk-egg 
mixture. Add rice and blend well. Chill until mixture begins to set. Fold 
in 1 cup of the marinated candied fruit and the whipped cream. 
Arrange remaining candied fruit on bottom of 8-inch ring mold. 
Spoon rice mixture into mold. Chill* at least 4 hours; unmold onto 
chilled serving plate. Mix marinated nuts into jelly and surround mold. 

* Pineapple, red and green cherries, and lemon peel are good. 

** Vanilla bean may be used in place of extract. Remove bean before 
adding rice. 










PHEASANT MUSCATEL 


3 1 Vi-pound broiler pheasants^ 
dressed/ split in half 
Vi lemon 

Salt and pepper to taste 
Vs cup butter or margarine 


Juice of 3 oranges (save shells) 
1 cup white raisins 
1 teaspoon grated lemon peel 
Vs cup muscatel wine 
1 cup chicken broth 


Rinse pheasants inside and outside with warm water. Drain well. 
Rub pheasants inside with lemon. Season with salt and pepper. Place 
in a baking dish, breast side up. Spread with butter or margarine. Add 
orange juice, raisins, lemon peel, wine and chicken stock to the 
baking dish. Bake at 350 degrees for 45 minutes, basting about 
every 10 minutes. Serve with Nutted Rice in Fluted Orange Cups.* 

Nutted Rice in Fluted Orange Cups 


2 cups chicken broth Vi cup chopped pecans 

1 cup uncooked rice 2 tablespoons minced parsley 

2 tablespoons butter or margarine Salt to taste 

In a saucepan, combine chicken broth and rice. Bring to a boil. 
Stir. Cover and cook over low heat for 14 minutes. Remove from 
heat. Stir in butter, pecans, and parsley. Season to taste. Flute orange 
cups and spoon the rice into the shell. Serves 6. 


ROAST DUCK AND CUMIN RICE 


Vi cup onion/ chopped 
Va cup green pepper, diced 
2 toblespoons bocon drippings 
1 cup rice/ uncooked 


2 IOV 2 -ounce cans consomme 
1 tablespoon Worcestershire sauce 
Va teaspoon salt 
Va teaspoon cumin seed 


In a 3-quart container, on medium heat, saute onions, pepper, and 
rice in bacon drippings until golden brown. Add consomme, Worcester¬ 
shire, salt and cumin seed. Bring to a boil. Stir. Cover with a tight- 
fitting lid. Reduce heat to simmer and cook for 20 minutes. Serve with 
Roast Duck.* 

*Roast Duck 


4 ducks 1 stalk celery 

2 onions/ large 2 apples 

2 carrotS/ large 21 ounces consomme 

8 ounces dry sherry 

Soak ducks in salted water V 2 hour. Cut up two large onions, two 
large carrots, celery, apples. Dry ducks with a towel and rub generously 
with salt and black pepper. Stuff cavities with part of vegetables. Use 
rest in roaster. Cook in 400 degree oven for V 2 hour. Dust with flour 
and add consomme, two cans water, about 6 or 8 ounces sherry. 
Reduce heat to 300 degrees. Baste often and turn ducks over. Should 
be done.in about 3Vi hours. Strain the pan juices and add a little more 
sherry. Serves 4. 








EIGHT BOY CHICKEN CURRY* 


1 5-6 lb. stewing hen, cut up 
6 cups water 

3 medium-sized onions, chopped 

2 apples, minced 

8 stalks celery, minced 
V 4 cup olive oil 
Va cup curry powder 
Va teaspoon pepper 


V 2 teaspoon ginger 
Vi teaspoon Tabasco sauce 
cup flour 

2 cups heavy cream 

3 egg yolks, slightly beaten 
Vi cup sherry 

Salt to taste 
6 cups hot cooked rice 


Simmer chicken in water in covered pan until tender. Cook 
onions, apples, and celery in olive oil until browned, stirring fre¬ 
quently. Add curry powder and simmer 5 minutes. Add four cups 
of the broth from the chicken and seasonings; simmer 20 minutes. 
Blend in flour smoothly and cook until thickened, stirring constantly. 
Bone and dice chicken. Add to sauce and let stand at least 3 hours. 
When ready to serve, add cream, egg yolks, sherry, and salt to taste. 
Heat thoroughly. Serve over hot rice. 


Serve the following foods, each in a separate dish: 


4 hard-cooked eggs, chopped 
2 cups chutney 

1 fresh coconut, grated 

2 green peppers, chopped 

Vi pound sa 


V 2 pound bacon, fried and 
chopped 

V 2 cup currant jelly 
V 2 cup pickles, chopped 
peanuts, chopped 


♦This takes its name from the number of condiments served 
with it. Traditionally, each is served by a separate house-boy carrying 
the bowls in white-gloved hands. Number of condiments may be 
varied from two up. 


PAELLA 


3 tablespoons vegetable oil 
1 2-pound chicken, unjointed 
1 pound pork, cut in half-inch 
cubes 

1 onion, chopped 
1 clove garlic, minced 


3 ripe tomatoes, peeled and 
diced 

2 cups rice, uncooked 

4 cups chicken stock, hot 
Va teaspoon pepper 

1 pound raw shelled, deveined 
shrimp 


Heat oil in frying pan. Brown chicken parts. Drain and set aside. 
While oil is still hot, add pork and cook until well seared. Add onion 
and garlic. Cook until tender but not brown. Add tomatoes and cook 
for 5 minutes, stirring constantly. Pour in rice and cook 5 minutes 
more. Add broth and seasonings. Pour into baking pans. Place chicken 
parts on top. Cover with a tight lid or foil. Place in a 350 degree oven 
and bake for 15 minutes. Remove from oven and add shrimp. Recover 
and return to the oven for another 15 minutes. Serves 8. (If parboiled 
rice is used, bake 35 minutes before adding the shrimp.) 










RICE LYONNAISE 


H «up sliced onion 3 cups cooked irke 

2 tablespoons bytter or margarine Va cup diced pimiento 

Saute onion in butter until golden brown. Add rice and pimiento. 
Cook over !ow heat until rice is thoroughly heated, stirring occa¬ 
sionally. Serves 5* 


HERB RICE 


1 cup uncooked rice 

2 cups water 

2 chicken bouillon cubes 
1 tablespoon butter or margarine 


1 teaspoon salt 
¥2 teospoon Rosemary 
Vi teaspoon niar|oram 
Vi teaspoon thyme 


Combine all ingredients in a saucepan. Bring to a boil; stir well 
Cover and cook over very low heat for 14 minutes or until rice is 
tender and the liquid absorbed. Serves 4. 


DEVILED RICE 


¥2 cup chopped onion ¥i «Mp currant jelly 

Yz cup chopped green pepper cup prepared mustard 

2 tablespoons butter or margarine 2 tablespoons chopped pimiento 
¥2 cup sour cream 1 teaspoon Worcestershire sauce 

3 cups hot cooked rice 

In a saucepan^ saute onion and green pepper in butter until tender. 
Add sour cream, currant jelly, mustard, pimiento, and Worcestershire 
sauce. Mix well and heat, stirring occasionally. 

Combine this mixture with hot rice. Spoon into serving dish and, 
if desired, garnish with parsley and a topping of jelly. Serves 5, 


CURRIED RICE 


Z tablespoons butter or margarine 
1 cup onions, chopped fine 
1 cup green peppers, chopped 
Yi cup currants 


2 cups rice, uncooked 
¥2 teaspoon curry powder 
1 teaspoon salt 
Vz teaspoon pepper 


1 quart chicken broth 


Melt butter and add onions, green peppers, and currants; saute 
until tender. Stir in rice and seasonings; brown slightly. Add chicken 
broth and mix well; bring to a boil. Cover with a tight fitting lid and 
simmer for 14 minutes. Remove from heat, toss lightly, and serve. 


Serves 8 
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SOUTHERN RICE DRESSING 


Roux 

T toblespoon shortenirg 
\ toblespoon flour 

2 cups broth, chicken or beef 
1 clove gcirlic 


1 cup chopped giblets or 
ground moot 

1 onion, chopped 

2 toblespoons porsley, chopped 
4 cups cooked rice 

Suit and pepper to taste 


Mix roux and cook over low flame until brown. Add broth, 
garlic, and meat. Let cook for 20 minutes. Add onions and parsley; 
simmer for 10 minutes. Mix with cooked rice and seasonings; simmer 
for about 10 minutes. Serves 6. 


TROPICAL RICE SALAD 

Minted Sour Creoai Dressing* 


1 cup uncooked rice 

2 cups orange [utce 
Vc teaspoon salt 

1 teaspoon grated lemon rind 
1 tablespoon lemon juice 


1 cup coarsely chopped dates 
labout 20 whole) 

Vs cup toosted slivered almonds 
6 thin cantaloupe slices, peeled 
6 thin honeydew meton slices, 
peeled 


Combine rice, orange juice, and salt in a 3-quart saucepan. Bring 
to a boil and stir gently with a fork. Cover tightly, reduce heat to 
simmer, and cook about 20 minutes, or until rice is tender. Chill. Mix 
in lemon rind and juice, dates, and nuts. Serve in ring of alternating 
slices of cantaloupe and honeydew melon topped with ^Minted Sour 
Cream Dressing. 


"^Minted Sour Cream Dressing 

Combine I cup sour cream with 1 tablespoon finely chopped 
mint, 2 teaspoons sugar, 1 teaspoon lemon juice, and a pinch of 
salt. Chill. 


PORCUPINE MEAT BALLS 


1 pound ground beef 
Vi cup uncooked rice 
1 teaspoon salt 
Va teospoon pepper 
1 small onion, sliced 


Vi green pepper, sliced 
1 tablespoon shortening 
2Vi cups tomato juice 
Dash of nutmeg 
Salt and pepper ta taste 


Combine ground beef, rice, salt, and pepper. Form into small 
balls about 1 Vi inches in diameter. Place in baking dish. In a skillet, 
brown onions, and green pepper in shortening. Add tomato juice, 
nutmeg, and salt and pepper to taste. Pour over meat balls. Cover 
baking dish. Bake in moderate oven (350 degrees) about 1 hour, or 
until rice is very tender. Makes 8 porcupines. 
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TOASTED RICE OYSTER DRESSING 


1'/i cups uncooked rice 
3 cups water 
1 Vi teaspoons suit 
Vi cup chopped onion 
1 cup chopped celery 
3 tablespoons minced porstey 
3 egg 


Vi cup butter or margorine 
3 cups toasted fine dry bread 
crumbs 

1 V% quarts oysters 

3 teospoons poultry seosoning 
Suit ortd pepper to toste 
if well beoten 


Spread rice in shallow baking pan. Toast until golden brown in 
moderately hot oven (400 degrees) about 20 minutes, shaking pan 
occasionally so rice will brown evenly. Combine rice, water, and salt 
in a 4-quart saucepan. Bring to a boil; lower heat. Cover and cook 
slowly about 14 minutes, or until rice is tender. Cook onions, celery, 
garlic, and parsley in butter until soft. Add oysters and cook them 
until edges just begin to curl. Remove from heat. Stir in bread crumbs, 
poultry seasoning, salt, pepper, eggs, and rice. Toss lightly w'ith fork 
until combined. Spread in shallow pan and bake 20 minutes in 450 
degree oven. 28-30 half-cup servings. Enough for 12-16 pound turkey 
or use ¥2 of this recipe for 6-pound hen. 


GREEN RICE 


Vk cup green onioni, thinly $li>ced 
3 tablespoofis solodi oil 
1 cup rice, uncooked 
V^ cup green peppers, minced 


V 4 cup parsley, minced 
2 cups stock, chicken 
1 teas-poon lolt 
V* teaipoon pepper 


Cook onions (use tops as welt as while part) in salad oil until 
soft but not browned. Add remaining ingredients. Pour into a 2-quart 
baking pan with cover. If no cover is available, use foil. Bake in 350 
degree oven about 30 minutes, or until rice is lender. Toss lightly 
with a fork before serving. Serves 6, 


RICE PICADILLO 

(Beef Tips with Spanish Olives & Rice) 

Vi cup flour 4 tablespoons butter or margarine 

2 teaspoons salt 2 cups beef bouillon or water 

Vi teaspoon pepper 1 cup milk 

2 pounds round steok, cut thin Vt cup sliced green olives 

4 cups cooked rice 

Combine flour, salt, and pepper. Cut round steak in ¥2 x 2-inch 
strips and roll in seasoned flour. Melt butter in Dutch oven; add 
meat and saute until brown. Add bouillon; cover and simmer about 
45 minutes or until meat begins to be tender. Add milk and olives; 
cover and simmer another 30 minutes. Serve over beds of hot fluffy 
rice. Serves 8. 
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SCALLOPED OYSTERS AND RICE 


4 tciblespctoni butter er margarine 
Vji <vp onions, chopped 
1 cup celery, diced 
3 cups cooked rice 
1 pint oysters 


2 teaspoons salt 
V 4 teaspoon pepper 

cup milk ond oyster liquor 
1 cup grated sharp cheese 
1 cup rice concentate cereal, 
buttered 


Melt butter in skillet. Add onions and celery; saute until tender, 
but not brown. Remove from stove and stir in cooked rice and mix 
well Butter a casserole and add a layer of oysters which have been 
salted and peppered; then add a layer of rice mixture. Proceeding 
in this manner until all the oysters and rice have been added. Pour 
the milk and oyster liquor over all. Spread grated cheese over the 
rice mixture and top with buttered rice cereal. Bake in a covered 
casserole in a 400 degree oven for 30 minutes. Serve piping hot. 
Serves S. 


CHICKEN CACCIATORE 


Vi cup buffer or margorine 

2 cups celery, chopped 

1 cup green onions, minced 
1 cup parsley, chopped 
1 clove garlic, minced 

3 cups Italian peeled tomafoes 
Vi teaspoon red pepper 

Vi teaspoon thyme 


Vi teaspoon mor|oram 
IVi teaspoons salt 
Vs teaspoon black pepper 
1 Vi pounds chicken giblets, cookedj 
chopped 

2 cups rice, uncooked 
1 quart chicken broth 
Parmesan cheese 


Heat butter in large skillet or Dutch oven. Add celery, onions, 
parsley, and garlic. Saute until tender. Add remaining ingredients; 
simmer, covered, 20 to 30 minutes or until tender. Cook rice in 
chicken broth, covered, and simmer, 14 minutes. Serve chicken over 
beds of fluffy rice. Sprinkle with parmesan cheese. Serves 8. 


CHINESE FRIED RICE 


3 tablespoons bacon drippings 
or buffer 

V± cup green onions and fops 
1 cup celery, diced 


1 cup mushrooms, sliced 
21/1 cups cooked rice 

2 tablespoons soy sauce 
1 egg, slightly beaten 


10 slices crisp bacon 


Heat butter in skillet. Add onions, and celery. Cook until almost 
tender. Add mushrooms, rice, and soy sauce. Cook 10 minutes on low 
heat, stirring occasionally. Stir in beaten egg and cook only until egg 
is done. Sprinkle with crumbled bacon and serve. Suggestion: Extra 
soy sauce may be served with rice. Serves 8. 
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HAM AND RICE CROQUETTES 


Va medium oiiion^ chopped 
2 teaipooit* parsley, minced 
2 teaspepns butter or margarine 
2 tablespoons flour 
Vt cup milk 

Vj teaspoon salt 
Vk teaspoon pepper 

Fot for 


14 teaspoon prepared mustard 
Vi teaspoon lemon juice 
2 cups ground ham 
1 cup cooked rice 
1 teaspoon celery salt 

1 egg 

2 tablespoons water 
frying 


Chop onion and parsley fine. Melt butter in small saucepan. 
Add flour and mix until smooth. Add milk and cook, stirring con¬ 
stantly until sauce thickens. Add salt, pepper, mustard, and lemon 
juice. Combine sauce with ham, chopped onion, parsley, celery salt, 
and cooked rice. Mix well. Chill. Shape into balls or cones. Beat 
egg slightly, add water. Place crumbs on waxed paper. Roll croquettes 
in bread crumbs then in egg mixture, then again in bread crumbs. 
Heat enough fat to reach a depth of about 2 to 2Vi inches at 390 
degrees; fry croquettes for about 3 minutes or until golden brown. 
Drain on paper toweling. This will make 10 croquettes. Serve with 
Sharp Cheese Sauce*. 


* Sharp Cheese Sauce 


2 tablaapaoni butter ar 
margarine, melted 
1 Vi tablespoons flour 
1 cup milk 


Vk cup grated sharp cheeie 

1 cup green peas 

2 hard cooked eggs, chopped 

1 tablespoon pimiento, chopped 


Melt butter and blend in flour. Add milk and cook until slightly 
thickened over low heat. Add cheese and stir until smooth. Add peas, 
eggs, and pimiento. Serve over croquettes. 


SHRIMP AND RICE ROLLS 


Vt cup tomato juice 
1 well beaten 

Vi cup dry bread crumbs 
1 cup cooked rice 
Dash of pepper 


1 teaspoon chopped parsley 
Vt teaspoon celery salt 
1 j ounce can shrimp, mashed 
12 slices bacon, cut in half 


Mix tomato juice and egg. Add crumbs, rice, seasoning, parsley, 
celery salt, and shrimp. Mix thoroughly. Roll into finger lengths; 
wrap each roll with 14 slice bacon and fasten with toothpicks. Broil* 
^ turning frequently, to brown evenly. Makes about IVz dozen rolls. 
Note: These may be made the day before and chilled. They seem 
to hold together better. These were made to be served as 
hors d’oeuvres. 
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OLD FASHIONED HECIPES 


RICE PUDDING U.S.A. 

5 cups milk cup heavy cream 

1 cup uncooked rice '4 cup butter or margarine 

V 2 teaspoon salt Vi cup orange marmalade 

Heat milk in 3-quarl saucepan. When milk reaches boiling point, 
add rice and salt gradually and stir until it comes to a full boil. Cover 
saucepan with tight lid and simmer about 50 minutes. Remove rice 
from heat and add cream and butter. Fold in orange marmalade. Pour 
into serving dishes. Serve warm with Marmalade Sauce*. 10 '/ 2 -cup 
servings. 

** Marmalade Sauce 

1 cup orange marmalade Vs cup sherry 

V 2 cup nuts, chopped fine 

Melt marmalade with sherry over low heat. Remove from heat 
and fold in nuts. Serve warm over rice pudding. 

HOPPING JOHN 

(Rice and Peas) 

1 cup dried black-eyed peas— 1 red pepper pod, diced 

water to cover 3 cups cooked rice 

V 4 pound smoked bacon or Salt and pepper to taste 

salt pork, diced 

Soak peas overnight. Cook with the bacon and pepper pod until 
peas are very tender. Add rice, and salt and pepper to taste. Pour into 
casserole. Cover. Bake in moderate oven (350 degrees) until liquid is 
absorbed and dish is thoroughly heated. Serves 8. 


SHRIMP CREOLE 


2 tablespoons butter or margarine 
1 tablespoon flour 

1 bay leaf 

2 onions 

2 green sweet peppers 
1 clove garlic 

1 tablespoon parsley and thyme, 
minced 


3 shallots, minced 

Salt and pepper to taste 
2 pounds peeled, deveined raw 
shrimp 

7 tomatoes, quartered 

1 cup water 

2 drops Tabasco sauce 
6 cups cooked rice 


Melt butter and cook with flour to make a dark roux. Add bay 
leaf, onions, peppers, garlic, minced parsley, thyme, shallots, salt, and 
pepper, and then add the raw shrimp and mix well. Let color nicely 
and then add the tomatoes, one cup water, and cook about 30 minutes, 
stirring often. Cook until sauce is thickness of light cream. Add the 
Tabasco. Serve the shrimp and the sauce over 1 cup of boiled rice. 
Serves 6. 
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Try Water Maid Brown Rice 

In the past, all too few families have been acquainted with the 
pleasing nutlike flavor and the high nutritional value of brown rice. 

Recently a new way of processing brown rice was developed to 
give a more uniform, unusually delicious product — Water Maid 
Brown Rice. It is a source of niacin, thiamine, riboflavin, iron, calcium, 
phosphorus and energy value. 

Water Maid Brown Rice is also one of the most inexpensive foods 
you can serve. Thrifty idea: Mix Water Maid Brown Rice half-and- 
half with wild rice. Tastes wonderful! Try Water Maid Brown Rice in 
any favorite rice recipe, even desserts. You1l like its rich, nutty flavor. 


APPLE-RICE FLUFF 

1 cup cooked Water Maid 1 teaspoon lemon juice 

Brown Rice 1 cup whipping cream 

2 cups sweetened applesauce Maraschino cherries 

Cook rice according to package directions. Mix with applesauce 
and lemon juice, adding more sugar if desired. Whip cream and fold 
into rice-apple mixture. Place in dessert dishes and chill. Garnish with 
cherries. 7 servings. 


GIBLETS RICE POWHATAN 


A gourmet dish, yet so easy because it all cooks together! 


Vi cup wild rice* 

Vi cup Water Maid Brown Rice 
1 small onion/ chopped 
1 cup chopped celery with a 
few minced leaves 
1 clove garliC/ minced 
1 Vx teaspoons salt 


Va teaspoon black pepper 
1 Va cups boiling water or 
chicken stock 
1 pound chopped giblets 
Pinch of oregano 

3 slices crisp bacon/ crumbled 

4 slices bacon/ partially cooked 
Cheese strips 


In Wi quart casserole, combine rice with all ingredients except 
bacon and cheese. Cover and bake at 350° (moderate oven) 40 minutes. 
Lift rice with fork to make fluffy, then add crisp crumbled bacon and 
a little bacon fat if desired. Cover and cook about 20 minutes longer. 
Garnish with cheese strips and partially cooked bacon slices. Return to 
oven for 5 more minutes. 6 generous servings. 


* Or omit wild rice and increase amount of Water Maid Brown Rice 
to 1 cup 



Mahatma Yellow Rice Mix... 


A fasfe of Spain for everyday meafsl 

For generations, “yellow rice” has been made and served in 
Spanish homes and famous restaurants. The original recipe calls for a 
biend of many seasonings and spices including rare imported Spanish 
saffron. This made it impractical to prepare in the busy American 
home. 

Now you can be famous for fh/s d/sb/ 

Mahatma Yellow Rice Mix was developed to give you aU the 
ingredients needed for this exciting dish in one complete package. Saves 
time and work. Economical because you don't have to keep a big sup¬ 
ply of costly spices. 



Wbaf fs Saffron? 

Saffron is obtained frorn the dried stigmos 
of the crocus flower. As this illustration 
shows, there are 3 stigmas in each blos¬ 
som, ond they must be seporated from 
the flower by hand. It requires 225,000 
stigmos to make one pound of saffron. Ho 
wonder It is the world's most costly spice! 


You will enjoy finding new and different ways to serve this exotic 
dish. Start by serving Mahatma Yellow Rice Mix with chicken, meats, 
shrimp and other seafood. Then try ideas of your own. Here's one of 
our favorites: 


FESTIVAL VEAL AND RICE 


1 poirnd vfrol round steak, cut in 
inch cubes 

2 tablespoons bacon fat 
% teaspoon salt 

pash pepper 

2 tablespoons flour 


1 Va cups water 

1 4-ounce can button raustirooms 
and juke 

I S-ounce bog Mahatma Tellow 
Rke Mix 

Chopped parsley 


Over medium heat, brown veal in fat, turning to brown all sides. 
Add salt, pepper and flour; stir well. Add water, stirring from bottom 
until browned bits are loosened (they give good flavor) and mixture 
begins to thicken. Add mushrooms with juice. Reduce heat, cover and 
simmer 30 to 40 minutes, until veal is tender. Stir occasionally. Mean¬ 
while, cook Mahatma Yellow Rice Mix according to directions, keep 
hot. Serve veal on bed of hot rice. Sprinkle with chopped parsley, 
3 to 4 servings. 



INDEX 


Calos. ■ 

CdttJlmo Shrimp and Rice . 
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Rice Beef Stew . . . * . 

Rice and Cabbage Rolls , . 

Rice Drop Dumplings . ♦ 

Rice and Egg Stuffing . . . 

Rice Imperial. 
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Rice Lyonnoise . , . . , 

Rice Medley.. 

Rice Poncakes.. 

Rice Picadtilo. 

Rice Pudding U.S.A. . . , 

Rice Souffle ...... 

Roast Duck and Cumin Rice . 
Scalloped Oysters and Rice 
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Shrimp and Rice Rolls . . . 
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Louisiana State Rice Milling Company, Inc. 
Arkansas State Rice Milling Company 

ADMINISTRATIVE OFFICE, ABBEVILLE, LOUISIANA 



HTHO IN U S A. 
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